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4 received a very pretty calendar from
" Bers me. Such things set me to think-

A mvmd. and leaves us very lonely.

TIME BRINGS THE

TRUTH TO LIGHT

- EVERY WOMAN'S OPPCRTUNITY .
Ths Bulletin wants good home letters: good business letters; good felp-

ful letters of any kind the mind moy

suggest. They should be in hand by

Wednesda: of each week. Write on but cne side of the paper.
Address, SOCIAL CONNER EDITOR, Bulletin Office, Norwich, Conn.

THREE PRIZES MONTHLY:

$2.50 to firdt; $1.50 to second; $1.00 to third.

Award made the last Saturday in each month,

—— .

SOCIAL CORNER POEM.
What |s Sunshine?

A little gold amidst the zray—
That's sunshine;

A little brightness on the Wiy
That's sunshine;

A Httle spreading of the blue,

A litle widening of the view,

A little heaven breaking through—
That's sunshine!

littie looking for the lizht—
That's sunshine; .
little patience through the night—
That's sunshine;
little bowing of the will;
little resting on the hill,
Hrtle standing wvery still
That's sunshine.

el >

little smiling through the tears—
That's sunshine;

Httle faith behind the fears—
That's sanshine;

little folding of the hands,

little yielding of demand,

jittle grace to understand—
That's sunshine,

—Sent in by JIM,

ek b >

INQUIRIES AND ANSWERS.

ORELANDER —No ecard accom-
panied your letter.

AUNT HESTER: Cards received
and mailed as you directed,

BLACK-EYED SUSAN: Lester
celved and forwarded to Ethelyn.

A FINE SALAD DRESSING.

Dear Sisters of The Corner:—I have
a fine salad dressing I am sending in
this week:

Boiled Salad Dressing—Four table-
spoons butter, 1 tablespoon fiour, 1
tablespoen sugar (I llke two), 1 ten-
spoon salt, 1 heaping teaspeon mus-
tard, a speck of cayenne pepper, 1 cup
milk, small 1-2 cup vinegar, 2 e=gs.
Method—Let butter get hot (net
burn) Iin savcepan until smooth; add
flour, then the milk and place sauce-
pan in hot water. Beat salt, pepper,
eges, sugar and mustard together and
add vinegar; stir this into the boll-
ing mixture until it thickens like cus-
tard; reduce with cream or milk, when

I use butter. Excellent for po-
tato salad and keeps well in a glass

3 TIDY ADDLY.
A WORD FROM AUNT JULE.
Pear Sisters of the Social Corner:

TE-

er who still remem-

iz of the many happy years spent in
old Norwich.

‘Death makes changes which we can-

bave been four buried from my
family since last March. The last one
died on Christmas day.

If Interested Reader remembers me |
a8 one of her old friends I will say it
was my slster Margaret. Out of seven
sisters she was the favorite—she will
understand what that means to me.

I am interested In al] the letters I
read every weak In the Social Corner.

1 thanky ¥you for my calandar and
wish the editor and all the Sistera A

Happy New Year. -
ATUNT JULE.

SPECIAL BILL OF FARE.

Dear Sisters of the Social] Corner: A
menu for special occasion:
Breakfast: Baked apple, hominy,
bolled white fish, potatoes a la creme,
orullers, ham omelet, Parker Housae
roila, toast, coffee,
Dinner: Oysters on half shell, Ju-
liemne soup, baked pickerel, roast tur-
, Oyster stuffing, mashed potatoes,

squash,
cranberry sauce, plain
celery, lobster salad olives, spiced cur-
rants, English plum pudding, wine
sauce, mince ple, orange water Ilce,
fancy cake, cheese, fruits, nuts, rais-
ins, confectionary, coffee.
Supper: Cold roast turkey, Boston
oyster ple, celery salad, ed sweel
potatoes, rusks, fruit cake, eliced

oranges, tea.

Many thanks for the calendar sent
to €, of C,

I wish one and all a Happy New

Year. .
FARMER DATGHTER.

GREETINGS FROM VIRGINIA.

Dear
you all A Happy New Year,
npot too late.

Interested Reader: Many thanks for

ty calendars and New Year's card.

was very much surprised to receive

them. It was very kind of you to re-
member me.

Aunty No. 1: A neizhbor of mine
often speaks of vou.

Ann: 1 liked your letter in rhyme.
It was real cute, and so different from
the others.

Ready: I feel interested Iin you. I
always look for your letters every
week. I thought I had discovered who
yYou are, but found [ wns mistaken,

SISTER VIRGINIA.

wish
it is

Social Corner Sisters: if!

Every Woman Wants

& —
S adLrze

ANTISEPTIC POWDER
R PERSONAL

ECONOMICAL RAISIN RECIPES

Dear Social Corner Sisters: Now
that the holidays are but a memory,
during which time many of us have
spent the last farthing of our im-
comes; and no doubt some of us have
exceeded i1, our thoughts will natur-
ally turn to economy for at least a
month to come; and it is for this rea-
son I am sending in some excelient
nourishing but inexpensive reci
1 call them my “Raisin Recipes.”

We all know raisins contaln a large
proportion of salts which are influen-
tial in maintaiting health, and if we
dispense with some of our meat
dishes and substitute these iIn their
place I do not belleve but what we
will live just as long and perhaps a
little longer,

Raisin Bread: Two ocups water or
one-half milk and water, two table-
spoons butter, two tablespoons sugsr,
two teaspoons esalt, one-fourth cup
luke warma water, one pouna raisins,
two gquarts flour and one-half yeast
cake.

Dissolve the yeast cake
fourth cup of warm water; add to
milk and water liquid with salt, su-
gar, butter and raisins: and gradual-
ly add to the sifted flour. reserving

in one-

! one cup, as the thickening properties

of flour differ and a scft dough is de-

sired. Knead well; let rise to double
its bullk: then knead lightly and
quickly and let rise again: then put

in tins and when light bake in a mod-
erite ovom

Rice and Raisin FPudding: One-half
cup ralsins, one-third cup rice, one-
half cup sugur, three cups milk, one
ciip witer, two eggs, one-fourth tea-
spuon nutmeg, If nutmeg is*lked, if
nol, omit,

VWash rice and place in double
ler with one cup water and cook
inti] water s absorbed. Add two cups
milk and cook until rice ia tender. Te
the remaining once cup of milk add
the sugar, spice and well beaten eggs,;
commbine with rice, add raiems pour
into pudding dish and set dn pan of
hot water and cook until custard is sel.

Raigin Delight: One-half pound
raising, one-half pound fizs and one-
half pound sheiled nuts. Put frauits
and nuis through food chopper, and ff
not of emooth consistency put through
a fecond time Shape the mixture In-
to o evlindrical roll about two inches
in dizemeier; roll In powdered sugar
and wrap in wax paper until ready to
use Excellent for school lunches, or
evening parties,

Raisin Sandwich: Spread thin slices
of wlent or graham bread with pea-
nut buttsr and place between each
two slices a layer of finely chopped
endless ralsinas,

Caramel Apples With Raisins: One-
half cup raisins, six tart aspples, one
cup light brown sugar and two table-
spoons buiter and one-third cup water.
Pare, core and halve the apples and
arrange in fryving pan; cover over with
the ralsins, then sugar: adad thbe but-
ter; cut into bits; add water and
stew pgently until apples are tender
and butter and svugar forms a rich
caramel.

Raisin Filling for Cakes: One-half
cuyp scedless raisins, one dozen English
walnuts, juice of onc-haif lemon, one-
cup sugar, one-half cup water,
two level ,tablespooms flour. Stlc su-
gar and flour together wuntil well
blended: add water and cook untll
thickened. Stir in the lemon Julce,
nuts and raisins finely chopped; oool
and spread between layers of cake.—
UNESIGNED,

halt

HOW TO BAKE BEANS WITHOUT
SOAKING OVER NIGHT.

J presume a number of my BSocial
Corner Sisters will be horrified at the
idea of hot soaking beans over night;
but I really think if they should try
baking them this way they would
never soak them over night
small white

what is left of the bean.
The men in logging camps have a
cook who bakes their beaans and a man
who was there one winter and
them said they were the besat beans
he had ever tasted and for years
had his wife bake them
conld they way this camp
the way

g
E

cumulated;
washing, were buried In the ashes
never looked at for thres

We can't do that, for our ovens
would not admit of a kettle that would
hold water encugh; but we might be
able to if we baked a pint, or even two
quarts; but I will describe my method
of baking beans.

I wash one quart of beans thorough-
1y after hawing picked them over, and
then I put a layer of native pork in the
bottom of the pan; then a er of
beans (about half of them) one
enion, one tablespoon of butter, then
the reat of the bheans. On the top
slices of pork. Then I add two guarts
of boiling water and one-quarter tea-

e

oven and bake =zll day Friday, Friday
night and Saturddy, and they will be
a beautiful red and you will have your
beans each one separate and not muss-
ed. These are very nice; if you don't
believe it, just try it

After we have used the baked beans
a while T malke :
Bean Beauties In sandwiches—Mash
the cold beans withr chopped onions or

catsup—very nice to put oh your
bread.

FPiain Bean Beauties—Put coid beans
through sieve and then make up into
cak=s and grate cheese on the top.
This |s simply delicious to eat with
cornbread:; or if you like Sunday
night for lunch,

—Fut two slices of the

e Bt |

splider and fry : a fow &
S qitiots; Ahae St ene ldmas

chopped cold bolled eges and a little |

A Delicious Way to Fix Baked Beans |
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IMOGENE GRAEF,
METHQD IN HOUSEKEEPING.

Dear Soclal Corner Sisters: I have
never guite dared to write to the
cial Corner Sisters. but when I
Sarah Ann Tighe's letter entitled Sys-
tem in Housework I thought I might
have something that would be of in-

i

to the readers, I have followed
a regular program and found it to be
quite helpful and thought if published
it ;:nsht hnl& others. ;
onday—Wash; press woolens, ete.
%‘vom—-l“lnlsh iro o OB o
ednesday—Special cleaning; brea
baking:

Thursday—Recreation day.
Friday—General sweeping of living
rooms and chambers,

porch, pantry; and cake baking.

Special cleaning divided thus:

Firast Wednesday of month, thors
oughly clean living room and den.

Second Wednesday, clean library,
haill and lilac room (chamber).

Third Wednesday, clean dining room
and buff room (ehamber). .

Fourth Wedneaday, clean kitchen
and pantry.
Fifth Wednesday in month (when jt
occurs), clean storeroom and base-
ment. =

On Thursday mornings, too, there
are a couple of hours that may be
utilized for little extras, such as pol-
ishing silver, brasses, cleaning win-
dows or polishing a few pieces of fur-
niture.

Mending and sewing can be done
evenings or part of recreation day.

FOXY.

GREETINGS FROM 0. H. O.

Dear Social Corner Frisnds: Christ-
mas tide has come and gone once more
and I hope you were all remembered
with some token.

It scems nice to see thea pleasant
weather after last week's unpleasant
weaather.

I noticed in last week’s paper sev-
eral writers thanking An Interested
Reader for a “calendar. I, too. re-
ceived a preity calendar, and letters,
thinking they came from = Social Cor-
ned friend. so If I~have guessed right
1 wish to thank An Intercsted Reader
for the calendar 1 received, '

Msarried and Happy: How are you?
Do not hear from you lately. T see
your son once in a while. Did wyou
know my husband died iaft November
and that I am all alone now?

0. H. O.

THE GOOD TIME OF CLUB Neo. 2

Dear Socia! Corner Sisters: Just a
few minutes for a chat this nilce
springlike morning. It reminds one
of an April day—the sun shining and
a sudden shower,

I will tell 3ou about the vervy pleas-
ant time Dolrie and Calla Lily gave
us at Club No. 2, It was a nive day
and we had a fine time, with, as usual,
lots of nice things to eat,

There were samples of varions kind=
of fancy work: and we had a general
good time.

Last, but not least, was Dottie's en-
tertainment which we all enjoved very
much, One thing was forgotten: the
Hall proposition,

Mayfare: We missed you!

Merry Widow, Aunt Abble and some
of the others were plensed™o see Mar-
ried and Happy there!

Tidy Addly: Thanks for post card
and Invitation. Shall trv ana come to
one of your gatherings If all goes well.
Tha whistle has blown, so Toodbye.

Best wishes to all Cornerites.

SCOTTIE.

TIMELY SUGGESTIONS.

Dear Social Corner Sisters: Here are
A Tew household hints worthy of men-
tion:

To Clean White Fur: Take enough

starch, very finely powdered, and
sift it through a fine sisve intc a
broad, clean tin pan. Sst the pan
near enough the fire for the powdered
starch to get warm, stirring it fre-
quently, Then roll and tumble about
the white fur among the powdered
starch till it is well saturated. Shut it
up closely in a bandbox and let it re-
main unopened for a fortnight Tt
will then look clean.

When you put away white fur pro-
ceed As above, using a very - large
quantity of the pulverized starch and
put into the box some lumps of cam-
phor tled up In thin, white papers.
Keep the box closely shut and do not
;»tpenutnllook “,_‘,P‘ f::ftﬂl you want

again, t will then ound a good,
clean white. r

14 have a white velvet or silk
hat m looks well enough to wcar a
second season, lay beside it in the
bandbox a2 cake of white wax, such
as you get at a druggist's; cover the
band box closely and do not on any
account open it till you are to wear the
again. You will then find

To make one's house really efficie
there should be a memorlnd{:m pa'ﬁ
and pencil handy, yet not obtrusive, In
every room. The simplest form s
where a amooth, slim, brass nail is
driven directly through the upper part
of & small tablet of paper, and then in-
to some inconspicucus part of the
wood moulding of the room. To the
nail is then tied & narrow ribbon writh
sharpened pencil ready for use. But
a pericil for which one has to fumble,
before getting it by the right end, is
as much bother as an ifronholder hung
by a loop of tape instead of by a little
ring. It always means delay
one is in a Burry. Sharpen the
for your memorandum each one
ends and notch in

i

cil” Iin
when light is poor, or hands are
be giad to find that either
& pencil grasped will be the
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small until worn out.

. To keep litfTe children’s mittens on

en up inside of coat siseve.

rnﬁﬂotﬂnur' mhrrﬂon%-
Keep a lard or any
pail full of sifted flour on she

Itl:mlk::n!l’;mm

card she sent me. . -

Sest wishes to il from

'RECIPES FOR MUFFINS.

Pear Social Corner Sisters: Hero are
a few recipes for muffins:

Nut and " Fruit Muffine—One half
cup flour, thre teaspoons baking pow-
der, three-fourths teaspoon salt. three-

cup graham flour, one-third

cup walnuts, six dates, one egg, three-
fourth cup milk, two teaspoons of
bread ﬂnn'r. bqhu---mder. t and
brown sugar, add graham ﬁo.:rl. nuts
3t mdlzi:tceis. and antndw:ﬂed. gton-
an n pieces, an egz well
beaten, milk and shortening. Teat
thoroughly, bake in twelve greased
muffin cups in a hot oven for eigh-

Nut Graham Muffins—Two teasroons
baking powder, one cup graham fiour,
two cups flour, one teaspoon balking
soda, one teaspoon salt, two table-
spoons  of baking powder, ons
cup of brown sugar, one cup
chopped nut meats, one ege, two cups
sour milk. Mix flouor with srmaham
flour. baking powder, soda and =alt,
sift twice into a basin, add butter and
rub it in finely with tips of fingers,
then add sugar, nuts, eggs well beaten,
and milk. Mix well and divide Into
greased and floured muffin tinse and
bake in oven about Tifteen minutes.

Ham Muffins—One-fourth cup of

hutter, three-fourths cup chopned,
cooked ham, one beaten erg, three tea-
spoons baking powder, 4 cups.graham
flour, one cup flour, one cup milk. Beat
butter to & cream, ham, mix well.
then add egg, graham flour, flour =ift-
ed with powder and milk. Mix and
divide into twelve hot, well greased
tins, Bake in oven 20 minutes.
- New England Corn Muffins—One cup
corn meal, three-fourths cup four,
three teaspoons baking powder. one
teaspoon salt. one-fourth cup molasses,
one cup milk, one egg, well beaten, one
tablespoon meltad butter. Sift togefh-
er the corn meal, flour, baking powder,
sugar, and salt. Mix thoroughly mi'k
and molasses (if used in place of tis
Bugar). Add to Ingredlents slowly,
then add ezg and melted butter., Ilake
in mufiin tins twenty-five minutes.

Muffins—Four teaspoons
powdcer, one and one-half cups four,
two tablespoons sugar, seven-eighths
cup milk. two tablespoons butter. one
ege, Sift flour once, measure, add
bakinz powder, sait and sugar and sift
four times, add milk. Stir smooth and
add butter, melted, mix, add epgm, heat
well, pour in pans. Baks in hot oven

twenty minutes.
EASTER LILY.

CLUB NO. 2S MEETING AT THE
DAKS.

Dear Soclal Corner Sisters: What a
nice day Ciub No. 2 had Thursday,
Jan. 4 for their second meeting, at
The Oaks, the home of Dottie. Thirty-
two were in attendance.

Married and Happy was there and
as usual had her workbag which con-
tained beautiful samples of fancy
work. She most always has some-
thing very unique and protty. We
were wvery sorry to have her o so
soon, But other husiness called for
an early departure.

Aunty No. 1 wes also here
instructions in tatting. My
her shuttle fly. .

Dottie and her able assistants did
everything in their power to make the
Goy one to be lonz remembered by
the attending mrmbers,

Delight, Hoosit and Bob White:
Glad to see you thers. Had also hoped
to see the Merry Widow and Plain
Nanecy.

Zi: Thanks for the lollypops. Think
it a shame Mandy huvstled you offl to
work and wouldn't let you go. Don't
blame you at all for acting like the
old scratch when she does let you off.
Don't show har this letter for she and
I are good friends, and she might get
anfry at me for giving you such good
advice. How did you ever get a
chance to send the lollypops without
her knowing it? Be very cautious for
if she finds it out I am thinking
there’ll be a hot time in.the old town.

CRIMSON RAMBLER.

giving
Couldn't

TESTED CAKE RECIPES.

Dear Social Cornerites: I think Tidy
Addly's suggestion fine, to have one
meeting to give to those in need. Hope
we shall hear more about it at our next
meeting.

Quick Loaf Cake: Omne cup sugar,
one-fourth cup butter, two-thirds cup
butter, two-thirds cup milk, two cups
flour, one cup chopped raisins, two
teaspoons baking powder. Flavor with
nutmeg or vanilla,

Caramel Cake: One-half cup cocosn,
one-half cup milk, yolk of one egz and
a little salt; mix wesll. Cook until it
thickens. Remove from range. Add to
this, one cup sugar, one-third cun of
shortening, one-half cup milk, one
and one-half cups flour, one
goda and one teaspoon vnnmi.

L. J

NICE VEAL LOAF.

baking |

NORTH DAKOTA PIE.

last

pointed because no one saild, “How do
you dp? But here I come again, to
tell you that I am interested in your
outings and meetings.
child who said, “Such good

I ain’t in them:” but I like
nh;mt < all intgrested In

presumsS you are

fancy worl. 1 do a little of several
kinds, but my specialty is! tatting.. T

erspecially of wide, double thread
workl T have made some new patferns
myself, and am often able to make
a wide pattern from a narrow one, and
to lmprove it. Most of the patterns
publizhed now are the old. =ingle

used to make. Now I would like to
exchange patterns with some of The
Social Cornerites, and if vou will writs
to me and Inclose a pattern, I wilt rend
one in return.

T will send a recipe for a mice ple
which I never saw till I came to North
Dakota. It is very good and it is bet-
ter eaten when just warm.

North Dakota Pie: Take one cup
each of cranberries, ralsins, sugar, and
sweet eream, and o piece of butter as
large as a butternut. Bake in two
orusts.

We have nearly a month of ex-
tremely cold weather. ¥or three
months it has been zmero wenthar, g0~
ing several nizhts to between 45 and
50 2~rrees below zero.

Christmas day opened with a bliz-
zard, though it did not become very
bad until night. The next day open-
ed on a lossing sea of snow, with the
ajr so full of snow that buildings three
rods away could not be seen, nor the
sky: a strong north wind, and 30 de-
grees be'ow zero. ‘This lasted all day
and the next day, also, but the storm
passed Wednesday night. Such a
storm would not be possible in the east
—it requires the many level miles of
prairie to give the wind its power, and
the low temperature of the north to
give the intense cold.

It I8 warmer now, but the mercury
still reaches zero every night,

T must sav good bye, but I shall hope
to hear from some of the Sisters of
The Social Corner. '

NORTH DAKOTA.

GREETINGS FROM POLLY WIN-

TERGREEN.

Dear Social Corner Sisters:—After
‘having a dellghtful time during the
holidays, thouzht I wonld write a few
lines {o the dear Cormer. I wish to
i thank the dear Sisters in The Corner
who have sent me cards.

1 just love Lo read Rural Dellvery's
letters.

Where s Si?
R, D. company?

Pill Roller;: How .did you Kknow 1
had grapes? That was a dead give
away. They tasted fine and lasted
until I nearly got to Willimantic, 1
hopa you are not as lonely as you
were, { - L

Aunty No. 1.: Can sympathize with
you, as they have lost their lovely
dog.

Arranwanne: I reccived the box vou
sent. Many thanks. I thought T had
acknowledged recelipt of it

Hopefu!: I hove wondered Iif you
were on a case, [If not why don't you
run up and see me,

Married and Happy: We have
missed you so much. Can't vou run
up sometimea and make us a call.

We had chicken pie lunch as usual
at our last meeting.

I think Tidy Addlv's idea very good.

Many thanks Ethelyn gor beads.
Have sent vou a leiter.

POLLY WINTERGREEN.

Why don't he keep

SEASONABLE HOME-MADE REM-
EDIES.

Dear Scecial Corner Sisters:—I do
hope you enjoyed my little story of
last week which was true in every
detail excepting the names used, for
I did not find it in my heart to ex-
pose our Sister's name.

This time 1 am going to give a few
recipes for different ailments which
ut present are very seasonable and
will explain the action of the ingred-
fents used:

For Bronchial Coughs—Take one
ounce each of the following and steep
with two quarts of water for one hour:
Horehound, lcorice, elm bark, thor-
oughiroot.
bark; straln, and add one pint of
wine and one pint of molasses. Take
one-half wine glass every four hours,
and it will relieve the worst cases of
bronchitis and croup.

Horehound was used as far back as
we can trace, and cuts phlegm almost
instantly.

Licorice serves as a cathartic
carrying away the waste material.

Elm bark soothes the mucus mem-
brane in its downward course.

Thoroughwort or boneset is what
grandmother always used at first
sound of cough and cold and will pro-
duce a slight sweat and eliminate the
cold through the pores.

Flax seed has aiso a tendency to
soothe the membrane, as the oll which
it contains greases the alr passages
and makes conghing easier.

Wild cherry contains hydrosyanic
acid, which in the minute quantity
which eherry bark contsins is an ex-
cellent emetic.

remedy I have known to cure
the most stubborn cough; and yet it
is simple to make.

Rheumatic Relief—Take one ounce
each of Prickly ash bark, queen's de-
light, maesafras bark, pairiera brava,
and princes pine and steep with two
quarts of water for one hour, and add
one pint each of wine and molasses.
Take one-half wineglass morning and
night, This wiill be found to be of

t benefit to those who are suf-
rs from neuritls pains and mus-
cular rheumatism. -

Nerve Tonic and Sleep Producer—
Take one cunce each of valerian, gen-
Heorice

in

ZERO—A

Social Cornerites; 1 wrote you |
mer, and felt a little di=np- |from a hard stubbern Cold that hangs

on, nor is it of importance as “Sevy
enty-ssven” is good for both.

1 fee} lke the|.
to I;:rd [ enty-seven” at the first chill or shiver.

:t.o ache, it will take longer.

3
am always glad to get new patterns p

=

of the good work done by them.

_ h aunt of mine|
thread, such as a great of the Fairhaven powder on that sore

| SECOND GATHERING OF CLUB

Aax seed, and wild cherrysd

It is hard to tell an attack of Grip

To get the best resuits take “Sev-

If you wait until your bones begin

At Druggists, 25 cents or malled.
Humphreys’ Homeo. Medicine Co,
156 William Street, New York.
A ———————————

r hands and hope to hear shortly
Arra : If you will use spme

ou il soon have It betler n.
g - PILL ROLLER.

NQ. 2.

Dear Social Corner Sisters: The
second one of the delightful gatherings
of Club Mo, 2 took place Jan  4th on
Hedge ayenue at the home of 8i and
Dottle. -

Luey Acorn and I being the first ar-
rivais, thought we would improve our
lelsure moments by surveying Si and
Dottle’'s lovely bungalow. It Is situ-
ated so very high, that they have a
grand view of our beautiful Norwich,
The Rose of New England.

The Sisters arrived with thelr work
bags, and each bringing some beauti-
ful plece of handiwork to be shown and
admired.

Aunty No. 1's sweater-bag was hand-
some and I think it would have taken
the prize.

Don't you think it would be lots of
fun and very Interesting If some little
prize were given for the prettiest arti-
cle made by hand and brought to the
gathering?

After chatting and laughing to our
hearts’ content, the sroma of the
dellclous coffee preceded our introduc-
tion to the dining room, which was
beautifully draped In orange colored
trimmings, The Corner color. The ta-
bles were loaded with the best of ev-
erything one could think of. N

Following lunch, amusements were
enjoyed until late in the afternoon.
when, thinking hostess and assistants
must be tired. we started for home.

We thank Dottie's mother, Doltie
and Calin Lily for giving us such a
lovely time. » 8i was Invisible, so0 we
had no opportunity to thank him, so I
thank him now,.

" I thank all the Sisters who so kindly
remembered me on Christmas,
BOB WHITE.

GO BACK TO GRANDMA'S WAYS,

Dear Soclal Cornerites: Once more 1
will make myself known to you all
Perhaps most of you have thought I
had departed to 'parts unknown, but I
am stlll among tha rorks and rills of
0ld Connecticut, and weekly follow The
Carmer wvery closely.

Perhaps am somewhat Illke Etta
Barber, the desr soul, who has her
hande well occupled. How some of the
readers must miss her, for her sugges-
tione were alwavs sgo practical, and
nuite 'kely have lifted the burden from
many a puzzled mind with her points
from time to time. T do hope we shall
soon hear from her again. |

At this time of the high cost of liv-
Ing s0 many of us are trying to make
both ends meet, and still try to have
our food well up to the standard; and
hutter soaring from 42 to 55 cents a
pound! Let's go back to grandma’s
days. We all know what good dough-
nuts and cakes and cookles came
forth. She never thought of using
butier. 2She always rendered the fat
from her ducks and geese and chick-
eng, which was as rich in nutriment as
cow's butter.

If we would try Iit, we should find
quite a saving in our butter bill.

I trust some dear reader will try it

KOCHIA.

tience,

ambition
which

tell you of the grand time I
Dottie’s thet being my
having been a shut-in for a weelk.

was fllled with the Sisters

t -y

The Pasnik Co.
158 Main Street, Norwich
BOUGHT FOR SPOT CASH THE ENTIRE CLOAK

DEPARTMENT OF THE FAMOUS MADAM H.
SCHWARTZ, MAIN STREET, NORWICH.

Pasnik’s Low Prices Wil

Sell Them In a Hurry

Ladies’ Coats—Schwartz’s

Ladies’ Coats—Schwartz’s

Ladies’ Coats—Schwartz's

Pasnik’'sprice ......ccvvvunnnenrai.

Ladies’ Coats—Schwartz's

Pasnik’sprice .......cconinueion..

Ladies’ Coats—Schwartz's

Pasnik’sprice .......cc00rv-.

price $35.00—

$16.97
$13.97
$12.97

price $25.00—
price $22.50—

price $20.00—

$10.97
§ 7.97

price $15.00—

(RN R

A big line of up-to-date WAISTS in voiles and lin-

geries at 97c.

Fine Crepe-de-Chines at $1.97.
$5.00 Crepe and Georgetts at $2.97.

— -

THE PASNIK CO. Sell for Less

girl at grammar school, I was closely
associated with a lady frlend, whom I
regarded as a model of patiesnce, for it
did seem es if she was as near per-
fect, In her kind, gentle way, as pos-
sibie, while she endured most aggri-
vating trials, Her beautiful influence,
has ever heen a great help to me,
trying to sustain patience; and though
I have not seen her in many
still I honor and love the memory of |
that sweet life, whose example of pa-
I have never seen duplicated. |

in

Years,

To those whose dispositions would

tend to*impatience, and who struggile
to overcome the same,
due;
leads to success.
time and perseverance to accompiish
noble and worthy action.
all deaire, to possess or be possessed of
‘the ¥irtuds and perhaps we are striv-
ing

truth.

much credit Is
and the cultivation of patience
It often takes mnuch

I think we

for the mastery of grace and
Can we hope to attaln any higher
in life than secif control
is the guaranty of "patience?”

Kind wishes to all
JENNIE,

LUCY ACORN'S FIRST DAY OUT

Dear Sisters of the Corner:—I must
had at
first day out,

Bob White called for mae that morn=-

ing, and said he had not whistied his
tune for rain, so I ventured oul,

We were the first to arrive. Dottie

and Calla Lily met us at the door and
grected us so cordially,

As T enterod the living room and

dining room angd gazed on the decorn-
tions 1 said how pretly, The butterfiles
just took my e€ye.

Well, It wasn't long before the house
and such

-Volantown. a glorious time we did have learning
- too thread tatting and UHekity-spiit

oD ' oM lace.
e INosD ¥ AUNT-MARY. When we all sat down to dinner the
Dea “ -s | table was just covered with good
Pt e s B sy £t B things to eat, Then we had another

read that it is a good thing to be rich
and & good thing to be strong but it
is a better thing to be loved of many
true friends. And what weslth it is
to have such trpe friends that we
¢annot think of them without esleva-
tion of mind and character.

As I look back over the year just
passed into eternity, I count some of
the most precious blessings received to
be the influence from the Soclal Cor-

ed and Mayfayer,

glorioua time.

You wera greatly miss-
too.

Ilvkie and Merry Widow:

Aunt Abby:

Where

were you?

Wishing you all a Happy New Year,
LITCY ACORN.

SNOWBALL BISCUIT,

ner Writers, The many congenial| Dear Social Corner Friends:—Just a
dear, new friend who have come in- |few words of greeting and kind wish-
to my life through the influence of the [es to all; and to thank Interested
Social Corner has been a great pleas- | Reader for the pretty calendar sent to
ure and comfort to me; and I hops | Mme.

that God's blessing will rest upon the I am going to send my recipe for
whole circle and each one in their Snowball Biscuit—Two cups flour,
own corner will let their light so shine | 2 teaspoons baking powder, | rounded

that many more will rejoice and be
thankful! for the influence of the So-
cial Corner of the Norwich Bulietin.,
Write your name with love, mercy
and kindness on the hearts of those
about you, and yvou will pever be for-
gotten. *0Old friends, old scenes will
loveiier be as more of Heaven In

each we see."
AUNT MARY.
GREETINGS FROM BLANCHE.

tablespoon of lard or butter, salt and
1 cup milk.

WILTWYCK,

Sport of Kings.
Mr. E H, Sothern has been obliged

by iness to eancel his toor of this
country in If 1 Were King, but he Is
pretty lucky at that,
he
window calling for the police lHke the
rest of them.—Grand Rapids Press,

If he were king
would have his head out of the

BULLETIN'S PATTERN SER

18T

A UNICUE AND EABILY

he p.m'.-'

Tha rs . t
Smull, medium and
| "

Pattern Dept., ?
The Real Roason.
A surpriaing Incgrease In
Eame s reporied Thins
atriputed to the war. but
is becaute the Colonel hasn't | i
ta viait Africa for meve
Clovelnnd FPlain Denler
No Doubt About It
We don't agree. with N W
claim that it is the center
beauty population, but ws are »
to concede that they cariaini
some “beauts™ over there Philad

vhin Inquirer,

Dear Social Corner Sisters—We can
only have one New Year's day, but the
new days are coming all the rest of
the year.

Selinda: I agree with your timely
suggestions of kindly deeds along the
way both npear and far.

Interested Reader:’ The calendar is
just right; a tonic; as It causes a |
to all beéholders. Many thanks
wishes.

and

3

ADJIISTEI Al'ILUN



